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4. All garbage, trash, and other waste material are removed from the prem-
ises as frequently as may be necessary to prevent nuisance and unsightliness,
and are disposed of in a manner approved by the health officer.
5. All garbage receptacles are washed when emptied, and treated with a
disinfectant if necessary, to prevent nuisance.
Item 13. Refrigeration: If any readily perishable food or drink is kept beyond
the one lunch period, it shall be kept at or below 500 F. except when being
prepared or served. Milk shall not be allowed to reach a higher temperature
than 500 F.
Public Health Reason: Usually the bacteria in food are harmless, and if this
were always true there would be no reason to refrigerate food except to pre-
vent spoilage. There is, however, no way to be sure that pathogenic bacteria
have not entered the food. The likelihood of contracting disease may be in-
creased when the food contains large numbers of disease producing organisms
or their toxins. For this reason perishable foods should be kept cold so that
any small number of disease producing bacteria which may have entered will
not be permitted to multiply.
Satisfactory Compliance: This item shall be deemed to have been satisfied if:
1. There 'is refrigeration equipment to maintain all perishable foods below
500 F, or all perishable food is consumed on the day of purchase.
2. Milk is either refrigerated below 500 F, or is delivered shortly before
serving time. No milk is allowed to reach a higher temperature than 500 F.
3. Ice is handled and stored in an approved manner.
4. The drip from any ice box shall enter an open trapped drain or pan.
Item 14. Wholesomeness of Food and Drink: All food and drink shall be
clean, wholesome, free from spoilage, and so prepared as to be safe for human
consumption. All milk, fluid milk products, ice cream, and other frozen desserts
served shall be from approved sources. Milk and fluid milk products shall be
served in the individual original containers in which they were received from
the distributor or from a bulk container equipped with an approved dispensing
device: Provided, that this requirement shall not apply to cream, which may be
served from the original bottle or from a dispenser approved for such service.
All oysters, clams, and mussels shall be from approved sources; Provided
further, that approved milk shall be A & B raw, A & B pasteurized and certi-
fied, canned or powdered.
Public Health Reason: It is necessary to know that food and drink are pur-
chased from approved sources, so that it is insured that it is wholesome and
safe when it enters the lunch room. Milk is necessary to a school child's diet,
but unless it is handled carefully from the cow to the child's mouth, it is a
dangerous food, as bacteria grow readily in milk.
Satisfactory Compliance: This item shall be deemed to have been satisfied if:
1. All food and drink are wholesome and free from spoilage, and so pre-
pared as to be safe for human consumption.
2. All milk, fluid milk products, ice cream, and other frozen desserts are from
sources approved by the health officer. Only grade A or B raw, grade A or


